Bacteriological quality and safety of ready-to-consume milk and naturally fermented milk in Borana pastoral area, southern Ethiopia.
Milk and milk products play an important role in the diet of pastoralists in Ethiopia. However, only few studies have been conducted on the microbial contamination of milk and milk products in pastoral areas. Therefore, the objective of the present study was to assess the hygiene and safety of ready-to-consume milk and traditionally produced fermented milk products (yogurt) in Borana. A total of 203 raw milk and milk product samples collected from different points along the milk production and handling chains were tested for Escherichia coli, E. coli O157:H7, and Staphylococcus aureus. E. coli was detected in 51.7% of the analyzed samples with a mean count of 2.5 logCFU/ml. The study revealed that 10.8% and 2.5% of the milk and dairy product samples harbor S. aureus and E. coli O157:H7, respectively. Detection of E. coli O157:H7 in ready-to-consume milk has potential health implications for consumers in an area where raw milk consumption is common. To our knowledge, this is the first report of the isolation of E. coli O157:H7 from milk in pastoral systems in Ethiopia.